Aloe Gel Juice (AGJ) 



Limited Enzymatic Digestion 



Digest 



Heat Deactivation of Enzyme 
88 to 90° C for 30 to 50 minutes 



Enzyme Deactivated Material 



Charcoal Decolorization 



Decolorized Material 



First Filtration 



Partially clarified Material 



Second Filtration 



Clarified Material 



Lyophilization 



Immuno-10 Product 



Fig. 1 




Fig. 3 



Monosaccharides/ 
Oligosaccharides 
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Fig. 4 



1.2 i 




50 100 150 200 250 

Elution Volume (ml) 



Fig. 5 



70 120 170 220 270 320 370 

N= Volume (ml) 

1 Fig. 6 




Fig. 7 
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